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BOTTLING AND CANNING 


CS) fruits ean feo leotthed 
| er comin, Porthoilarly 


suitabio are apples, 
apricots, cherrica, darenian, 
Foeorsberrhts lnganherrica, pluris 
Got thioteach.’ Strawhenries wre 
Tae Kitaclory, ia they lawe. 
colour and shelok darlog eteriil- 
cation. OF peore, only dosent 
Yorietica should be chosen, wnel 
thee rid aut Geo pers 

With the exception of pode. 
berries, which are used i 
aid liad, the fruit should be 
just fully rips but mot over-ripe. 

hes 


BOTTLING FRUIT 
Gradin : a- 
is gand Prepara 


The froit shoold be carefully 
ed for aize abd riponees ao 
that it whl cook erenty. 
Rinses in cold water ond pre- 
pore of for ofhes cooking por- 


VEGETABLES 


poses, Tbe fro slenubl le 
packed to the Lop of the battle 
nd os tiplily os posable, wilheowus 
dlmcrmppiragy BL, 


Bottles 


Clip-top er aeréw-bund pre 
aerviry bottles of Whe wnesiains 
type shook be weed if possible, 

lipeiap hotles, in tie 2 on, 
dla, oro recoomcmibed aa beoling 
cheap and osiituble for mene 
kinds of fruit. 

Preacrving bowlos are fitted 
with fides ond robber rings te 
keep them airtight, The lide 
af clipetop hettles ave beld in 


podiiion by the chips dicing 


elerilizatiog mye comlitayr, oak 
era sboand lide ehoauld hare the 
bands looseoed slighily duriinp 
che sterilizing precesa aud 
tightened amunedintiely the 
bottles are remowed for conbies. 


If vaconm hettles are wal 
available, ordinary fare may be - 


SS er a a rc ec a Dr i 





need provided they are covered 
with an airtight seal. Three or 
for bawers a eee: root pe peer 
dipped in cpe-ehdie, Fura oF 
paite » of a well-Biting cerk 5 
oe a piere of cledh paleriod tial a 


ciecle uf was, apeelalip puepare”d _ 


from frock resin (3 oe), wanehline 
(1 ar.) and berewas (1 on.), com 
her aise 


Jars with thew bhooer-nesde 
arals are ot shleble for iene 
meming ie a afewillacr, bud 
eliler af ike olbber merthods of 
glerileaiion dearribesl below wa? 


her werd, 

Syethertic akhae nay Ber toed, 
The digection« ain tlie 
packet should be strictly 
Collawedl, 

Syrup 


The froli may be bottled in 
watre or ayrup | the latier kee pa 
the Maeno ef the fruls beater. 
The rup it prepared bre diss 


PRALE 
Apples (oki pack) ane ee 
fie Soe 
Phoer bey 
itor, Sica war ele 
Piura (halle OF reapers -, 
Cervanw on: = i a5 
Pears se ui Sa om 


Towson (covercd with Brice. 
rer | oa. cle oo 1 
gob. agar may oo 


ik, Magktercian, Ourri- 
Logunieinds. 


ans f. eee 


rade 
Wee, ABest 
pa fl ddd red p, Vo 


iting 4 ih. =e Im 1 palion 
hier, bringing i im the bell 
aed #irmicang through ulate 


Sterilization 


Feat may be menilioed for 
bottling jo easy of ibe foliewlog 
ie 

ina Oferiliaer. Any doop 
vest! such «6 @ lMiali-ketele, 
fitted with a false botnuin, cam 
be vend If Ube lcnipeaiuee can 
be eegulated. Atier Gling ihe 
botjies with trail am eold 
eiup or weber, the Ge wand eli 
ane put om, or Ef ecnrewsba 
gre eed, theese ere liaied bel 
nol secre wed (keh. 

They are thee placed io ool 
water and brated gredually Gor 
1d beers uni the tropereire 
ieeddoned for tip vwarkeus Uruile 
In the Table below be attained, 
This teespreature shout’ br 
held for the line ahonwn bn the 
Table. 


AGE TO 
PF. a8 14 ere) 


he a: 40 


PAINT AIM PCH 


bat 
ti 
bbe 
i 





“The bottles skoold bo ree 
meved, glared em os wade 
table, theares ohana Lip bipsa, 
mod befl to cowl, 

Je an Geen. The coe- 
Iafners oof Prod, mithaet the 
liquid, re pilin qed on mebredads 
Gait in es niderate oven [al 
ghow 250° FL) aod beeted ancil 
Ube fruis apprars eooied (abou 
j-l bow) They aro then Glled 
with builing alert oF eyprap mod 
aqalerd jumediatel ys. 


Pofpiage—The frole le 
acc’ aiinil ie cooked with 
wail eer eel 


wHMer OF &yRUp fo 
prercol burning, poared while 
#11) bailing: ite lot betchew, mon 
eraled laumadiately, Ase oan 
tra precaution, die bourse ae 
aoon a6 Elled ape pul belo @ pam 
of bet watew (standing (hem ooo 
fale bovoma) gor Balled fer & 
fed 1 Lael eb. 


FRAALPTE 


Apple (in srruph A Apehodi, Hack- 


head del 

Li garecaae ies, Picea: diarnrep I. 
Kaigtarres Aad Curries, 
baa, Shed Geer oo mas 


ee ).* BackCurreets, 
eh, 


ri ripen eer 
Pasta tateber-n os 


Pa 


 Weenacee [be Berea ® 


Tomaices (ecdid-pack }* 


MWHE 
TARLR AA, ht 
Wath Ta KE 





Testing the Seal 

tea Ghee beotthes sure cold, thee 
ettewsbaceda cr clipe are ret- 
mored, asd cach couceiner Gfecd 


mane tell bey ike lind gu teat Ube 


seal. If the [MM reanaion Gown ibers 
la moe vmmuues, bul bf jb eens 
oft a Ee a Fouls in Ube eeal, 


CANNING FRUIT . 


Siac f] cans awe recommended, 
and epee hal ea Biri -mcies hae 
bp erorasary fer tlesiag the cares. 

The mame are Ded with frull 
and boiling s)rup of weber bo 
within 4 in. of ibe 1p ecabred 
ittitnied Lage, md place Las bead 
Ing water, The brogih of tiene 
for Heriliealion deprods om ihe 

of frudt aod the diese take 
fer the water to come be the 
boll again, These age indimated 
be ther Tabbe ber los. 


at 
FE 


= Lethal Apples and Tasteers vevehl be Gained while moll bt doom Mie ~rhbe. 





BOTTLING AND CANNING: 
VEGETABLES 


Vegetables may be heavily 
SOntAiainated with poll orgag- 
Bima, which often foclude ihe 
moet henatercalstant forme of 
hacterin, nid onleas thes ape 
killed during s1erilization thoy 
mimy cals apediape of tho rege 
tibles im the bowls of cnn, 
hotline or conning of vegetables 
is therefore recouimonded omy 
if oom sttochave of pressure 
eodker that can be hep at 
ee Steam peeasure ie ovuils 
LL " 


Sttitable Vegetables 


Acparngus, Leona ani peas, 
canrois, oolery and aplmach, 


Preparation 


Woah pind prepore ae for other 
colinary purpoee, Grado for 


VEGETABLE 


AVPAPagud ... 


Broad Beans a 
French of Rissner Beans 
Carrots 

Celery 

Muthrecenn 

Pear (iresh) 

ewe Peaks Ts 
Spinach (whole leaf) 


toe and colour, aod Monch by 
inmering in boiling water for 
®ebort time aod thes dipping in 
cold wrotler. 


The vegetables oro packed 
nie the tthe or cane ond 
covered wlth hoiMrag helog [2-H 
oz, anlt lo lt gallos waler} 


The cans aro then sented 
dows of lide ized on oie bottles. 


Hterlization 

Thia sheuld he dome lin 
mehiniely oafier sealking, the 
jnpeiructions aupplicd by the 
mnkers of the pressure-cooker 
being strictly followed. Times 
for terillaing are piven im thee 
laldo below. 


MY ett Liter bat 
Ab 


240 
(10 Ib, ereaanre) 
140 
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